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TASTY TREATS THAT
DELIVER YOUR
FUNDRAISING SUCCESS!

Introducing the delicious and delectable Pastry Puffins, exclusive to the
Fundraising Marketplace!

b - _apyre. . . S PREMIUM FUNDRAISING
‘ . PASTRIES

_.umm:< Puffins are freezer-to-
oven easy to preparel No
thawing or overnight rise time
required.

Made with a classic puff
pastry, each puffin features
hundreds of alternating layers
of butter and pastry, creating
a mouth-watering, flaky,
buttery, and light texture.

With a variety of flavors to

choose from, Pastry Puffins
are a treat everyone will enjoy!
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